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Tuna tartare marinated with sesame,
served with cous cous salad and tomato
jus * =
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Beef fillet carpaccio, gazpacho, crunchy
vegetables and black pepper * =
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Vegetable fritters served with teriyaki
sauce
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Minced beef, eggs and white soup =
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Spelt and vegetables soup ©
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Penne pasta with bluefish sauce and
chopped tomatoes marinated in basil =
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Spaghetti with garlic cream, chili, oil and
toasted aromatic bread «
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Fried rice noodles with pork, vegetable
and eggs =
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Sliced perch fish in potato crust and
roasted prawn with Hollandaise sauce =
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Gyudon (Japanese beef rice bowl) =
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Low temperature roasted pork neck,
mashed potatoes and cherry tomatoes
burst with oregano =
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Eggplant parmigiana =
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Madame Choux:

a whipped cream puff with mascarpone
and pistachio cream with raspberry jello
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Black forest cake
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Strawberry mousse with vanilla cream
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GREAT CLASSICS
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Vegetable Minestrone «
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Tagliatelle pasta with Bolognese
sauce =
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Spaghetti with basil and tomato
sauce ©
INIIWVEMI N —=RADRINGT Y T4

Miso soup s
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Grilled chicken breast with sautéed
vegetables =
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PUBLIC HEALTH NOTICE: *Consuming raw or rare food from
animals, such as beef, poultry, pork, lamib, fish, seafood,
shellfish and eggs, may increase the risk of food poisoning,
especially if you have particular medical conditions.
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N.B.: if you have a food intolerance, please contact a
member of staff
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# These dishes may contain frozen items that have
been defrosted following the strictest procedures to
ensure their organoleptic properties remain unchanged
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Q@ Vegetarian dishes.
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